
Supplier Item Code: Supplier Item Code: 65016

Fully Cooked Sausage Gravy in BagFully Cooked Sausage Gravy in Bag
Short Description: Short Description: Swaggerty’s Sausage Gravy is a time honored traditional blend of
country sausage crumbles and creamy gravy to achieve a product to compliment any breakfast
and is desirable to eat. Hot-boned pork is ground, mixed with seasoning and water, chilled,
sliced, and packaged into containers for shipping. Crumbles are steam cooked and mixed with
the gravy to make a “made from scratch” tasting product that is second only to homemade.

Long Description: Long Description: Swaggerty's premium pork sausage gravy and seasonings from our
original 1930 family recipe.

Case UPC/GSTIN: Case UPC/GSTIN: 00076020650167

Composition: Composition: Water, Pork Sausage(Pork, Water, Salt, Spices, Sugar, BHA, BHT, Propyl
Gallate, and Citric Acid), Modified Corn Starch, Partially Hydrogenated Soybean Oil,
Maltodextrine, Whey Powder, Corn Syrup Solids, Salt, Sodium Caseinate, Spice, Mono and
Diglycerides, Titanium Dioxide, Dextrose, Artificial Flavor, Color, (Beta Carotene, Caramel
Color, Yellow 6).

Physical DataPhysical Data
Raw Color:Raw Color: N/A
Raw Texture:Raw Texture: N/A
Raw Size:Raw Size: N/A
Raw Shape:Raw Shape: N/A
Raw Pack Weight:Raw Pack Weight: N/A
Cooked Color:Cooked Color: Creamy white gravy with variable sized sausage crumbles and visible flecks
of black pepper.
Cooked Texture:Cooked Texture: Smooth, uniform consistency of gravy with no lumps interrupted by
small sausage particles only.
Cooked Shrink Size:Cooked Shrink Size: N/A
Cooked Shape:Cooked Shape: Bulk bag approximately 13.5" X 7" X 1.75"
Cooked Flavor:Cooked Flavor: Creamy, with richness and flavorof fully cooked pork sausage.
Case Dimensions:Case Dimensions: 14.375 x 7.250 x 7.250
Gross Weight:Gross Weight: 21.0 lbs
Net Weight:Net Weight: 20
Ti:Ti: 16
Hi:Hi: 4

Date Code: Date Code: Julian Date

Swaggerty Sausage Company, Inc, • 2827 Swaggerty Road, Kodak, TN 37764 • 1-866-792-4728



Cooking Instructions:Cooking Instructions:
Placed thawed gravy pouch in container of boiling water approximately 10 minutes or until
gravy is fluid and free flowing within pouch. Remove from boiling water with tongs, cut end of
pouch, and pour gravy from pouch to serving container.

Microbial AnalysisMicrobial Analysis

TestingTesting Minimum (CFU/cm2)Minimum (CFU/cm2) Maximum (CFU/cm2)Maximum (CFU/cm2)

Total Plate Count 100 100,000

E. coli 10 100

Staphylococcus sp. 100 100,000

Coliforms 100 10,000

Per 1.0oz ServingPer 1.0oz Serving

CaloriesCalories 31

Calories from FatCalories from Fat 18

Total FatTotal Fat 2 GRM 3%DV

Saturated FatSaturated Fat 1g 4%DV

CholesterolCholesterol 1mg 0%DV

SodiumSodium 121mg 5%DV

Total CarbohydratesTotal Carbohydrates 2g 1%DV

Dietary FiberDietary Fiber 0g 0%DV

SugarsSugars 0g

ProteinProtein 1g

Vitamin DVitamin D 0mcg 0%DV

CalciumCalcium 0mg 1%DV

IronIron 0mg 1%DV

PotassiumPotassium 0mg 0%DV

Vitamin AVitamin A 0g 0%DV

ThiamineThiamine 0%DV

RiboflavinRiboflavin 0%DV



NiacinNiacin 0%DV

Shelf Life: Shelf Life: 365

Packaging & Storage:Packaging & Storage:
Swaggerty’s Sausage Gravy is cooked, packaged and cooled to 45°F within 2 hours. Then it is
packaged 4/5lb bags 16.3 oz. (1.02 lbs) per case (4.08 lbs).with a strip of tape on top and
bottom and stored at 0°F. All packaging material complies with the Federal Food, Drug &
Cosmetic Act and suppliers’ letters of guarantee are on file. Boxes are palletized 15 per layer,
6 layers high, and stored at 0°F until shipped in refrigerated trailers at 0°F.
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